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® KEEPABLE TRUFFLES AND METHOD OF PRODUCING SAME. 



© Keepabie truffles obtained by removing the mud 
and dirt from the coliected truffles, immersing these 
truffles in a fresh and raw state in sunflower oil and 
preserving the resuitant truffles in a container; and a 
method of producing the same. The fragrance and 
taste of these keepabie truffles are not lost for a long 
period of time, and, when the truffles are used out of 
r- season, dishes the taste of which is identical with 
^that of dishes using raw, just-coilected truffles can 
<©be prepared. 
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PRSSERVED TRUFFLE AND ITS MANUFACTURING METHOD 

Technical Field 

This invention relates to preserved truffle ready 
to be used at any time and the method of manufacturing 
same by immersing fresh picked truffle in edible vegetable 
oil so as to preserve it without damaging its original 
taste and flavor. 

Background Art 

Heretofore, there have been several generally 
known methods for preserving edible mushrooms, such as 
drying, salting, canning. A still another known method 
is to compound mushrooms in paste state with edible fat 
or oil as described in the Japanese Patent Laid-Open Ga- 
zette No. Sho 61 - 285960. According to the generally 
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known methods as above mentioned, it was considered un- 
avoidable that the mushrooms processed under such methods 
would have different taste and flavor at the time of use 
from those in a fresh state and, therefore, when cooked, 
5 the former would become less savory in both taste and 

flavor than the latter, namely, raw and fresh "mushrooms . 
As for the other method in which mushrooms in pasty form 
are used, such processed mushrooms have the drawback in 
that they are not suitable for use where mushrooms need 
10 to be cooked in their original shape. 

In view of the fact that truffle collecting is 
limited to a period from November till February and that 
truffle is highly valued for its taste and flavor special- 
ly as cooked and prepared from its fresh and raw state, 
15 there has been a need for developing a perfect preservation 
method which would overcome the abovementioned drawbacks. 

Disclosure of the Invention 

It is the object of the present invention to 

20 provide preserved truffle which was prepared by immersing 
collected raw truffle in edible vegetable oil such as sun- 
flower oil and the method of manufacturing such truffle, 
and wherein the aforementioned drawbacks are overcome. 

Truffle preserved by the invented method retains 

25 the same taste and flavor as those of fresh collected one 
after a considerable period of preservation time. Also, 
the oil in which truffle was immersed could be used as 
sauce for truffle dishes. According to the present inven- 
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txon, if collected truffle is immersed in edible vegetable 
oil such as sunflower oil in the raw and in the original 
shape, the truffle thus processed would retain not only- 
its original taste and flavor but also its original shape, 
5 making it suitable for certain dishes where truffle in the 
original shape has 1 to be used. 

Best Mode for Carrying Out the Invention 

Fresh and raw truffle collected during the period 
front November till February is brushed to remove any mud 

rg, 

and dirt off, put in a glass jar filled with sunflower 

oil as it is, namely, in the raw and in the original shape, 

and immersed in the oil, wherepon the jar is sealed up 
tightly and placed in storage under three different con- 
ditions, namely, at the normal temperature, in the refri- 

1B gerated condition and in the frozen condition. The jar 

stored at the normal temperature was unsealed after a period 
of a little over one month, and the one kept in refrigerated 
storage was unsealed after a period of several months, and 
the one kept in frozen storage was unsealed after a period 

SE of one year. In each of these cases, when the truffle was 
cooked, it produced almost the same taste and flavor as 
those obtained by cooking fresh and raw truffle. Further, 
when the sauce prepared from the sunflower oil in which the 
truffle had been immersed was used on the cooked truffle, 

225 it could improve the taste and flavor of the dish even more, 
also, it was possible to use this oil on various other 
dishes in order to improve their flavors. Furthermore, 
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in carrying out the present invention,- there are cases 
where olive oil or other edible vegetable oils as appro- 
priate is used for truffle immersion. 

Industrial Applicability 
5 The preserved truffle provided by the present in- 

vention wherein, as described above, fresh picked truffle 
is immersed in the raw in edible vegetable oil such as 
sunflower oil will find particular application in pre- 
paration of truffle dishes with almost the same taste and 

10 flavor as in the case of fresh and raw truffle at any 
time off the collecting season or at any remote place, 
making its use most suitable in the age of genuine gour- 
met which is gaining great popularity in many parts of 
the world in recent years. Such preserved truffle is 

15 extremely useful and serviceable in that it can be used 
not only in food catering business such as restaurants 
but also in home cooking. 



25 
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Claims . 

1. Preserved truffle which is prepared by 
immersing collected raw truffle in edible vegetable 
oil such as sunflower oil. 

2. A method of manufacturing the preserved 
truffle, characterized in that collected raw truffle 
is immersed in the raw state in its original shape in 
edible vegetable oil such as sunflower oil. ■ 
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